
Lugano Airport has teamed up with local suppliers to ensure a range of fresh and varied 
products delivered in the shortest time possible.

Our catering menu is just a general list of what we can supply so please do not hesitate 
to contact us for any dish variation or special request. 

DELIVERY TIMES
To avoid any disappointment please make sure to order as soon as possible at the email 
address: gahandling@luganoairport.ch or via phone at +41 (0) 91 610 1116

For deliveries from Monday to Saturday:

•	 For standard dishes 24 hours advance notice is required;
•	 For those dishes on the menu marked with an asterisk (*) only 4 hours advance notice 

is required unless delivery is expected before 10:00 am, in which case it is necessary 
to place the order before 16:00 pm the previous day. 

For deliveries on Sunday: 

•	 For standard dishes 36 hours advance notice is required;
•	 For those dishes on the menu marked with an asterisk (*) it is necessary to place the 

order before 15:00 pm on Saturday.

For special deliveries:
	
•	 For the dishes under the “Special Request” section of the menu 7 days’ notice is re-

quired;
•	 For extra menu dishes and special preparations (Kosher, Halal, Vegan, etc…) 48 hours 

advance notice is required.

CANCELLATION POLICY
For no shows or late cancellations the following charges apply:

•	 Notification up to 24 hours prior to the delivery time: no charge
•	 Notification between 24 and 12 Hours prior to the delivery time: 50% charge
•	 Notification less than 12 hours prior to the delivery time: 100% charge
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BREAKFAST											          CHF
Swiss breakfast: croissants, butter & jam, yogurt or Birchermüsli 		  30,00
Continental breakfast: bread rolls, butter & jam, cheese, cold meat, 		
fruit salad 											           38,00
Birchermüsli											          12,00
Yogurt (natural/fruit)									         5,00
Jam/honey											           3,00
Pancake with syrup									         8,00
Croissant (1 pc)										          3,00
Croissant filled up with vanilla/ cream/ chocolate/ jam (1 pc)			   5,00
Assorted mini danish 						       			   4,00
Muffin	 (1 pc)										          5,00

CANAPÉS & SANDWICHES 		
Assorted canapés (1 pc)									         5,00
Mini assorted canapés (1 pc)								        3,00
Canapés with caviar (1 pc)								        10,00
Regular sandwich *	 (1 pc)								        12,00
Wrap with ham, cheese, lettuce, tomato and avocado				    15,00
Mini open sandwiches * (1 pc)								        4,00
Regular open sandwiches * (1 pc)							       6,00
Club sandwiches *	 (1 pc)									        12,00
Finger sandwich *	 (1 pc)									        5,00

SALADS & VEGETABLES 		
Mixed season salad 									         17,00
Caprese Salad *										          25,00
Greek salad *										          25,00
Chicken Caesar Salad *									         30,00
Mediterranean pasta salad								        25,00
Mediterranean rice salad									        25,00
Shrimp Cocktail										          25,00
Tuna Salad *										          25,00
Seafood salad (mussels, shrimps, octopus, clams, cuttlefish)			   32,00
Crudité tray *										          25,00
Russian salad 										          15,00

COLD MEALS 		
Assorted local antipasti platter								        35,00
Ham & Melon *										          28,00
Veal with tuna sauce									         30,00
Fresh smoked salmon *									         35,00
Mixed dry meat *										          32,00
Assorted cheese platter *									        28,00
Roast beef *											          30,00

MAIN COURSES 	
Plain omelette										          10,00
Cheese omelette										          12,00
Pasta with tomato sauce and basil							       20,00
Pasta with pesto sauce									         20,00
Pasta with arrabbiata sauce								        20,00
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Pasta with bolognaise sauce								        25,00
Pasta with butter & parmesan cheese							      16,00
Fresh basil ravioli with tomato coulisse							      26,00
Gragnano’s fusilli with fresh tuna fish lime & cherry tomatoes			   26,00
Pizzoccheri											           26,00

SEAFOOD DISHES	
Grilled salmon 										          37,00 
Grilled sea white fish 									         37,00
Grilled prawns 										          45,00
Balik salmon (PRICE UPON REQUEST)

MEAT DISHES		
Sliced roasted veal 										         35,00
Hamburger with fries									         25,00
Roasted chicken breast 									         30,00
Grilled steak 										          35,00
Grilled fillet steak 										         45,00
Grilled veal paillard 									         37,00
Lamb chops											           37,00
Roasted duck breast									         37,00

SIDE DISHES 	
Soup												            12,00
Olives 											           17,00
Hummus											           12,00
Tomato & sauted mushrooms								        15,00
Sausages (2 pcs)										          18,00
White rice 											           10,00
Pasta 												           10,00
Polenta											           10,00
French fries 											          10,00
Mashed potatoes 										          10,00
Steamed potatoes 										         10,00
Grilled mix vegetables 									         17,00
Steamed vegetables 									         15,00

FRUIT		
Fresh fruit basket 										         25,00
Fresh sliced fruit platter 									        26,00
Fresh fruit salad 										          26,00
Exotic fruit cubes										          30,00
Mixed berries (150g)									         12,00
Single fruit 											          4,00
Exotic single fruit (avocado, mango, papaya…) 					     8,00

DESSERTS		
Moretti *											           5,00
Coeur de France *										          5,00
Mignon assorted pastries (1 pc)								       4,00
Medium assorted pastries (1 pc)							       5,00
Slice of fruit cake *										         15,00
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Slice of Blackforest cake *									        15,00
Slice of chocolate cake/ Cheesecake *							       15,00
Tiramisù 											           15,00
Chocolate mousse										          12,00
Creme caramel 										          12,00
Strudel 											           12,00
Freshly baked cookies or brownies							       15,00
Ice cream											           10,00

SPECIAL REQUESTS (price depending on availability)		
Malossol caviar Beluga		
Malossol caviar Asetra		
Malossol caviar Sevruga		
Iranian caviar Asetra imperial		
Iranian caviar Sevruga classic gray		
White Alba truffle		
Black truffle from Umbria 
		
CREW MEAL 		
Crew Meal Cold (3 courses)								        40,00
Crew Meal Hot (3 courses)								        40,00

FROM THE BAKERY		
Small white/dark rolls (1 pc) *								        2,50
Small multi grain rolls (1 pc)  *								       2,50
Baguette midi *										          7,00
Bretzel rolls (1 pc) 									         6,00
Bretzel croissant (1 pc)									         5,00
Toast * (1 pc)  										          2,00
Bagel (1 pc)											          5,00
Crackers (1 package)									         6,00

SOFT DRINKS 	 	
Still or sparkling mineral water (0.5 dl) *						      5,00
Soft drinks (Coke, Sprite, Ice Tea, etc.) *						      6,00
Fresh Fruit Juice (0.5 lt)	 (Orange, Pineapple, Grapefruit, Carrot)*		  12,00
Milk (Whole or Semi Skimmed) (0.5 dl) *						      5,00

WINES

Red Wines from Switzerland
Merlot Baiocco 375 cl.									         25,00
Merlot Baiocco 75 dl.									         42,00
Merlot Riflessi d’epoca 375 cl.								        45,00
Merlot Riflessi d’epoca 75 dl. 								        70,00
Sassi Grossi 75 dl. 										         85,00
Merlot Biasca Premium 1500 cl. 							       100,00

White Wines from Switzerland
Merlot Bucaneve 375 cl. 									        21,00
Merlot Bucaneve 75 dl. 									         38,00
Merlot Bianco rovere 375 cl. 								        37,00
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Merlot Bianco rovere 75 dl. 								        60,00

Red Wines from Italy
Chianti DOC piccolo 375 cl. 								        18,00
Montepulciano d’Abruzzo 50 dl. 							       19,00
Chianti Pepoli 75 dl. 									         46,00
Barolo 75 dl. 										          140,00
Brunello di Montalcino 75 dl. 								        140,00
Ornellaia 75 dl. 										          280,00
Sassicaia 75 dl. 										          280,00

White Wines from Italy
Chardonnay 75 dl. 									         28,00
Falanghina 75 dl. 										         36,00
Greco di tufo 75 dl. 									         40,00

Sparkling Wines from Italy
Mionetto Prosecco 20 dl. 									        15,00
Martini Prosecco 75 dl. 									         38,00
Ca del Bosco 75 dl. 									         95,00
Ca del Bosco 1500 cl. 									         160,00

Champagne
Pommery 75 dl. 										          140,00
Moet et Chandon 75 dl. 									        140,00
Veuve Clicquot 75 dl. 									         140,00
Don Perignon 75 dl. 									         330,00

								      


